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PRESIDENT'S MESS AGE_ 


Hello Everyone! 

Thank you for coming to our dinner held on October 10, 2009. 

We served 138 adults and 4 children. This was another great dinner 
prepared by Peter Kovacich and his crew. Thank you Peter! 

Many thanks go out to the helpers - Nina Matulich on reservations, 

Helen Marinovich Ukestad and Norma Hansen on selling raffle tickets, 
Mary Marinovich Siefke on selling drink tickets, Agnes Gospodnetic Mifsud 
on decorations and dessert serving and also to Sharon Nizenkoff on dessert 
serving. Thanks also to John Vodanovich and Mike Mifsud on bartending, 
and calling raffle numbers by Mike and Michael Mifsud. Andfor preparing 
and bringing the bakalar, thanks to Gary Gospodnetich. 
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STEVE BELICK 


S.A.C.O. OFFICERS 


President ~ Steve Belick ~ 477-7523 

Vice-President ~ Peter Kovacich ~ 724-0071 

Treasurer ~ Jo Franich-Puhera ~ 724-8930 

Recording Secretary — Linda Wathen-Espejo ~ 724-2892 

Financial/Corresponding Secretary ~ Nina Matulich ~ 724-7971 





To everyone from the SACO Officers & the Kalifornski Editors: 

MAY THE JOY OF THE HOLIDA YS BE 
GREAT AND HEALTH AND HAPPINESS 
TO THE COMING NEW YEAR!! 

















COMING E VENTS ~ 2010 


APRIL 24, 2010 ~ Saturday ~ Rack of Lamb 
JULY 11, 2010 ~ Sunday ~ BBQ Corralitos Padre Park 
OCTOBER 9, 2010 ~ Saturday ~ Dinner 
DECEMBER 12, 2010 ~ Saturday ~ Christmas Dinner 


UPCOMING E VENT IN S AN FRANCISCO 
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ADELINE BETTINCOURT 

92 years ~ September 30, 2009 ~ Watsonville, CA 

Mother of Cathy Yocum 

and two grandchildren 

MORTON MARCUS 

73 years ~ October 28,2009 ~ Santa Cruz, CA 
Husband of Donna Mekis 
Father of Jana and Valerie 
Stepson Nicholas Galli 

Father and Mother-in-Laws ~ Andy and Audrey Mekis 


NICK ALAGA 

73 years ~ November 26,2009 ~ Watsonville, CA 
Husband of Dana J. 

Sons Nick Jr. and Randy 
Brothers Pete, John and Bill 


February 13 & 14, 2010 ~ San Francisco Tamburitza Festival will be held 
at the Croatian American Cultural Center-Slavonic MBS 
60 Onondaga Avenue, San Francisco, CA (near Alemany & Balboa BART). 

For more information, call 510-649-0941 or visit - it’int’, Croatian. IniencanJVeLcom 


WELCOME NEW S.A.C.O. MEMBERS 


Jane A. Moncovich Moresco ~ Watsonville, CA 
Michael & Lynne Hodges ~ Salinas, CA 
Russell & Barbara Borcovich Jeffries ~ Salinas, CA 
John & Carol Tietz ~ Watsonville, CA 
Virginia Vukasovich ~ Watsonville, CA 


IN MEMORIUM 


\* 




SAlENDASt 

























Karen Belick 
Ann Vulich Cernokus 
Christina Justus-Garcia 
Nina Matulich 
Sharon Nizenkoff 
Jo Franich Puhera 



October 10,2009 Dinner 


DESSERTS 


Agnes Gospodnetic Mifsud 
Cathy Pekoch Schimpeler 
S.A.C.O. 


Mary Marinovich Siefke 
Slavica Kusanovich Zalac 
Helen Marinovich Ukestad 


PRIZES 



Steve Belick 
Alice Bankhead 
Diane Robey 
Betty Kesovia Bobeda 
Nonna Hansen 
S.A.C.O. 

Gladys Rodrigues 
Christina Justus-Garcia 
Janet Pelich Skillicorn 
Bill Resetar 
Geri Derpich Heebner 


Ann Lukrich Dobler 
Helen Marinovich Ukestad 
Ann Vulich Cernokus 
Janey Leonardich 
Frances Matulich Osorio 
Sharon Hayashi 
John Vodanovich 
Jim Dutra (rasberries) 

Peter Harris 
Ted Nizenkoff 



TO ALL WHO HA VE FURNISHED THE DESSERTS AND 
PRIZES ~ HVALAPUNO! 




ALEX & PATRICIA GOSPODNETICH SOLANO 
CELEBRATE 50 YEARS OF MARRIAGE 




Wappy Anniversar) 


Alex & Patricia Solano of 
Watsonville celebrated 
their 50th wedding 
anniversary on Sun. 
September 27, 2009 



Patricia and Alejo "Alex* 
Solano on their wedding day. 



















iXV 


k^X' 


I 

I 


CROATIA’S CHRISTMAS TRADITIONS 
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The beginning ofpreparations for Christmas is the Feast of St. Barbara~Dec. 4, when 
the first wheat is sown. This wheat is planted on plates or small bowls and has to grow 
by Christmas Day in order to decorate the holiday table. The Feast of St. Barbara is 
the day when first Christmas processions begin, in which good wishes for a successful 
year are conveyed to all. The Feast of St. Nicholas~Dec.6, is marked by putting 
presents in the boots that children place on the window sill. Here their favorite saint 
can put their presents, while the little devil accompanying him puts a golden rod in 
each boot. This custom is popular in Northwestern Croatia. Dec. 13, is the Feast of St. 
Lucy and this is where she puts presents for children in a sock hung by their beds. 
Planting Christmas wheat on the Feast of St. Lucy is a widespread custom throughout 
Croatia. It is believed that the harvest of the next year can be foreseen judging by the 
growth of this wheat up to Christmas Day. The Feast of St. Thomas-Dee. 21, is the 
last saint’s day celebrated before Christmas as part of the preparations for the holiday 
table. This is the time when the Christmas tree is brought to the home, usually a pine 
or a fir tree but also the branches of other kinds of evergreen trees. It is decorated on 
Christmas Eve, called Badnjakfcomes from the word yule log, which Croatians bring 
in and lay on the hearth) with apples, dry plutns, walnuts, hazelnuts, paper and straw 
decorations and often ginger-bread ornaments and glass balls. Straw is brought into 
the house, and candles are lit for the departed. The central part of the Christmas 
tradition is the fresh Christmas Eve Bread, or Badnji Kruli, made with honey, nuts and 
dried fruit The Christmas Braid is another bread made with nutmeg, raisins and 
almonds which is braided into a wreath and glazed. Most Croatians do not eat meat on 
Christmas Eve; instead they eat fish-bakalar and smelts and salted sardines-girice i 
slane srdele. Christmas Dinner consists of stuffed cabbage-sarma, turkey with 
Zagorje noodles-purica s mlincima, suckling pig-odojak, Dalmatian pot- 
roast-pasticada, walnut roll~orahnjaca, poppy-seed roll-makovnjaca,fritters-fritule, 
driedfigs with walnuts-suhe smokve s orasima, apple strudel-strudel odjabuka, 
prsurate—Croatian doughnuts, assorted Croatian cookies and grappa~loza. The 
Christmas festivities officially end on the Epiphany when priests visit their parishioners 
to bless their homes. Families take down Christmas trees and decorations on that day 
as well. 

Throughout Croatia at Christmas time, you will hear different carols, different foods 
offered, different sayings and decorations - but all Croatians will wish you a Merry 
Christmas in the same way — SRETAN BOZIC i SRETNA NOVA GODINA! 




















. TR ADITION AL CROATIAN C HRISTMAS RECIPES 


STR UDEL od JABUKA ( Ap ple S trudel). 


10 sheets thawedfilo dough 

4 oz. (1 stick) melted butter 

5 tart apples like Granny Smith, peeled, cored and thinly sliced 
1/2 cup chopped walnuts 
1/2 cup dark or light raisins 
1 teaspoon lemon zest 
1 Zt cups sugar 

1 cup fine dry breadcrumbs 

2 teaspoons cinnamon 

Heat oven to 350* * On a clean, dry dish towel, place 1 sheet filo dough. Brush lightly 
with melted butter, beginning with edges and working toward the center. Repeat with 4 
more sheets of'filo dough, placing them one on top of the other. Remember to butter 
the fourth sheet. Place half the sliced apples evenly along one long side offilo dough 
in about a 4” wide strip. Then sprinkle half the nuts, raisins, zest, sugar and 
breadcrumbs over the apples. Roll jelly-rollfashion, using dish towel as an aid. Turn 
the ends under. Brush the entire strudel with melted butter. Place seam-side down on 
a parchment-lined sheet pan. Repeat with remaining 5 filo sheets and rest of filling. 
Bake about 45 minutes, or until golden brown. Remove from oven, cool and dust with 
confectioners ’ sugar. Recipe makes 2 large strudels 




PRSURATE (Croq ti gnjdotighnuts ) . 




Mix all by hand and add enough warm water to blendfor a consistency to fry. Mix 
well Drop by teaspoon-full in hot deep oil Turn each while frying. Remove when 
brown. Sprinkle with sugar. 


1 cup flour 
1/3 cup sugar 

1 level Tablespoon baking powder 
pinch of salt 

3 Tablespoons ground walnuts 
3 Tablespoons chopped apple (no peeling) 

1 level Tablespoon orange peel 

*A cup seedless raisins 
‘A teaspoon each of: cinnamon, nutmeg, allspice 
1 Tablespoon Brandy 
1 Tablespoon Whiskey 

















RIT 


Nyvww.acmf.hr 



Sretan Bozic 



AMERICAN COLLEGE OF 
MANAGEMENT AND TECHNOLOGY 


Stadly in Dubmwjolk, Croaia 
Earn a US D@gre®8 


Undergraduate Degrees: 

Service Management 
Information Technology 


ACMT is a dynamic international partnership founded by the highly respected Rochester Institute of Technology from 
Rochester, NY and the Ministry of Science and Technology of the Republic of Croatia in 1997. This academic year ACMT 
enrolled its 13th generation into the Service Management program and the first generation in the Information Technology 
program. 

Upon successful completion of the four-year program, ACMT students receive 
a Bachelor of Science (B.S.) degree in Hospitality and Service Management or 
Information Technology from RIT. Our degrees offer the advantage of depth in 
the field of study, combined with a breadth of courses and experiences which 
prepare our students for their career over a lifetime. Our emphasis on career- 
oriented specializations in business and sen/ice management and information 
technology will provide the expertise and foundation students need to succeed 
in their chosen Held. In addition, the liberal arts courses, personal academic 
environment, and faculty interaction required for ACMT students assist them in 
developing their communication and critical thinking skills. 

Reasons to consider ACMT 

« Earn an American degree, and a Croatian degree from ACMT 

• Opportunity to enroll for a quarter, a year or a full program 

• Transferable undergraduate credits 

• Participate in our competitive scholarship program 

• Participate in academic programs that offer a global perspective and are relevant to the economy and issues of the 
region 

• Study in a small, student-centered academic environment that offers close connections with US and local faculty 

• Balance classroom experience with experiential learning through cooperative education 

• Improve Croatian Language Skills 

ACMT offers over $ 370.000,00 in scholarship support for qualified students. Last year, more than 25 % of freshmen 
students received scholarships . 

Applications are accepted throughout the year. The first step towards admission is the submission of a completed application 
form. Students who have already completed some university study may be able to transfer to ACMT and receive academic 
credit for previous coursework. More detailed information on admission requirements can be found on our website www.acmt.hr 
or by contacting ACMT directly by contacting Admission and Enrollment office admission@acmt.hr . 




Gabriel Marusic '05 
Redwood City, CA 

“I attended ACMT because I wanted the experience of living in Croatia and studying outside America. I feel 
there is a lot to be learned outside of the classroom while in College and coupling that with a location like 
Dubrovnik made it an excellent solution. I wanted a degree from a respectable University in America and I 
t 42 * j wanted it to be recognized both in Europe and domestically. My experience was fantastic. I spent some of 
L the best years of my life in Dubrovnik and made friendships that will last a lifetime. In fact it is where ! met my 

i M wife who also graduated from ACMT. I learned some key skills that I took on with me in my career. 
Presentations in particular are extremely relevant in my role as an Account Manager as I am presenting to clients on an almost 
daily basis. Moreover, having experience from working within teams has translated well to my work as I am not an individual 
contributor and I work on a team. Currently I am working as an Account Manager at SuccessFactors. I have been there just over 
3 years and was promoted about a year ago to my current role." 


Contact information: 

Don Frana Bulica 6, 20000 Dubrovnik, Hrvatska 
Tel:+385 20 433 000 I E-mail: admissions@acmt.hr I www.acmt.hr 
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THE S TVT CrAME. RICAN 
CULTLTSAL ORGANIZATION, INC. 
P.O. Box 226 
watsonvilie, CA. 95077 
























































